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tomers may be more or less injured in health. " All spirits
sold at this establishment are polluted " might be appro-
priately substituted by some unprincipled retailers for the
well-known label so prominently thrust before the public
eye after one or two small prosecutions for adulteration
had been instituted against the vendors of rather too dilute
liquor!

Rum of an inferior quality is made from the fermented
skimmings of the sugar-boilers, the drainings of sugar-pots
and hogsheads; or molasses, with the addition of cane juice;
or wort made by mashing the crushed cane. The sweet
liquor thus obtained is afterwards fermented and the spirit
obtained by distillation'.

Jamaica rum is made by mixing the skimmings of
the sugar-house, molasses, and fresh cane juice, the whole
being fermented and subsequently distilled from copper
stills. The flavouring principles are mostly due to the
cane juice and the skimmings of the clarifier. The fer-
mentation is conducted in very large vessels, and occupies
from nine to fifteen days. When the fermented wash has
reached its highest point, it is promptly transferred to the
still in order to prevent acetiftcation. About 115 gallons
of proof rum are obtained from 1200 gallons of wash.
Three hogsheads of sugar yield about 200 gallons of rum.
Cane juice contains from 12 to 16 per cent, of raw sugar,
and, like grape juice, it readily ferments without the aid oi
yeast.

The art of distillation, as practised in this country, con-
sists first in forming the mash. Barley and raw grain, as
oats, rye, wheat, Indian corn, etc., are first ground to a
rneal by millstones. When 40 bushels of barley and 20
bushels of oats form one mash, from 600 to 700 gallons oi